powder 
2 tablespoons 
cream of 
tartar 
1 tablespoon 
baking 
soda 
1 tablespoon 
cornstarch 
Mix and store 
in an airtight con- 
tainer. 
Makes 12 tea- 
spoons. 


Single-acting . 
king 


Royal standard butter cake 


From “Anyone Can Bake” compiled 
by the Royal Baking Powder Co. in 
1927. 
¥s cup butter 
1 cup sugar 
2 eggs separated 
1 teaspoon vanilla extract 
1 cup milk 
2 cups flour 
3 teaspoons Royal single-acting 

baking powder 
Y, teaspoon Salt 

Cream the butter thoroughly; add 
sugar a little at a time, beating well. Add 
the yolks of the eggs and the vanilla. 
Beat well. Add the milk a little at a time, 
alternately with the dry ingredients, 
which have been sifted together. Mix 
well, but do not beat. Fold in the beaten 
egg whites. 

Bake in a greased and lightly floured 
8-inch loaf pan at 350 degrees for about 
45 minutes, or in layer cake pans or Cup- 
cake tins at 375 degrees about 20 min- 
utes. Makes 1 loaf, three 8-inch layers, 
two 9-inch layers or 16 cupcakes. 

Optional additions: % cup coconut, 1 
cup chopped nuts, 1 teaspoon cinna- 
mon, 1 teaspoon lemon extract. 


Royal fresh strawberry icing 
10 strawberries 

Sprinkling of sugar 

Few drops lemon juice 

3 cups confectioners’ sugar 


Crush the berries; sprinkle with 
alittle sugar and lemon juice and let 
stand until juicy. Gradually mix in 
the powdered sugar to a spreading 
Gapsietne’: Enough for a layer 
cake. 


